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H
Food Establishment Inspection Report Page | of
{INSPECTION| RSN | TYPEIGRADE INSPECTION DATE ESTABLISHMENT NAME
|Regular v | Vv LLO h / ba D / QU/ & fbﬂﬁ( (L FOQD SWVI C ({/
Ifollow-up TIME IN TIME ouT PERMIT HOLDER
|Complaint RATING 7. 20 Y L300 oM %ﬂsrc FooD INDUSTR.IAL SERUICES CoRP.
{investigation C/ SANITARY PERMIT NO. LOCATION (Address) LOT 454 - |-2 -~NEW [0z -7-1
[other 1200091272 WEST O'PRIEN PRIVS, HAGATNA
. —ire—ore W TR —
ESTABLISHMENT TYPE ?EA “TELEPHONE {No. of Risk Facl Factor/Intervention Violations [ RISK CATEGORY
CA’TW' N G) T No. of Repeat Risk Factor/Intervention Violations (0]
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance (IN, OUT, N/O, N/A) for each numbered item. Mark “X" in appropriate box for COS andlor R.
IN In compllance OUT = Not in compliance N/O = Not observed N/A = Not applicable CQ_S Corrected on-sne during inspection R = Repeat violation PTS = Dernerit points
Comphance Status ICO?[ R IPTS Compliance Status ¥ |§O§I R | TS|
Supervision Potentially Hazardous Food (TCS Food)
1 ouT Person in charge present, demonstrates 6 161N /_'bU - N/Q} Proper cooking time and temperatures 6
knowledge, and performance duties 17 PHI§NA JU/O|Proper reheating procedures for hot holding 6
Ty Employee Health 18 |IN{ OuT)N/A N/O|Proper cooling time and temperature 6
2 {Jn{ ouT Management awareness; policy present 6 19(|IN N/A N/O|Proper hot holding temperatures 6
3(jiN JouT Proper use of reporting, restriction & exclusion 6 20 [Nloud NA Proper cold holding temperatures 6
= Good Hygienic Practices 21 [IN' OUT) NiA NiO|Proper date marking and disposition 6
4 (IN) ouT NA NIO Proper eating, tasting, drinking, betelnut, or Consumer Advisory
tobacco use
IN /OUT N/A N/O |No disch fi b , and th
SL .—‘} = Is‘f gy n.ose el Consumer Advisory provided for raw or
ekl Preventing Contamination by Hands 22 |iN ou 6
= undercooked foods
IN{ OU_V N/A NIO |Hands clean and properly washed
— A T 3 r
7 ( N JouT N njo |No bare hand contact with ready-to-eat foods or ngﬂy. Susceptible Poplflz.-ltlons
o approved alternate method properly followed 23(Iin)out na Pasteurized Foods used; prohibited foods not 6
3 Adequate handwashing facilities supplied & offered
8 |iN\out 1 6 -
accessible Chemical
Approved Source " ;
9(IN/ out ~5~|Food obtained from approved source 6 e e eod BER=TYEEed s
10 | OouT  N/AL N/Qf Food received at proper temperature 6 Toxic substances properly identified, stored, 6
11 Jin ) out Food in good condition, safe, and unadulterated 6 used
12“'; ot T@N/O Required records available: shellstock tags, 6 Conformance with Approved Procedures
|parasite destruction 26 In{ out Wa Compliance with variance, specialized 6
— Protection from Contamination process, and HACCP plan
A LSATIN G Food'separaled and pl:otected — 5 Risk factors are improper practices or procedures identified as the most
1 OUN Food cor.ltact §|..|rfaces. sl s‘anmzed 6 prevalent contributing factors of foodborne illness or injury. Public Health
14 [in ):UT Proper disposition of returned, previously 6 interventions are control measures to prevent foodborne iliness or injury.
serve ditioned, and unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark "X" in box: If numbered item is not in compliance and/or if COS and/or R.  COS =Corrected on-site during inspection R =Repeat violation PTS =Demerit points
HEompliance Status COS Compliance Status S
Safe Food and Water Proper Use of Utensils
27 Pasteurized eggs used where required 1 40 In-use utensils: properly stored 1
28 Water and Ice from approved source 2 41 :;:27:: el e, (e, dild 1
29 Variance obtained for specialized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Temperature Control 43 | Y |Gloves used properly 1
30 x Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanable, properly 1
31 Plant food properiy cooked for hot holding 1 designed, constructed, and used
32 7( Approved thawing methods used 1 45 W_arewashing facilities: installed, maintained, used; test 1
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food ldentification Physical Facilities
34 | |Food properly Iabeled; original container | | | 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination 48 Plumbing installed; proper backflow devices 2
35 Insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
36 )( (Cj:izn:amination prevented during food peparation, storage & X 1 50 Toilet faclities: properly constructed, supplied, & cleaned 2
37 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintained 2
38 | ¥ |Wiping cloths: properly used and stored X 1 52 | ™ |Physical facilities installed, maintained, and clean 1
39| ° Washing fruits and vegetables 1 53 Adequate ventilation and |IghllnE designated areas use 1
r_have read and understand the above violation(s), and | am aware of the corrective measures that shall be taken.
Person in Charge (Print and Sign) % Date: ' L7
I @&\w N eﬁm D-2>-4
DEH Inspector (Print and Sign Foli Date
r DQM NG --{JH? k D?"/M U 'EP.H O ] H Follow-up (Circie one): (YES )NO 97" f 20l

App.: DEH 10.2014
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R Food Establishment Inspection Report Page < of
ESTABLISHMENT NAME LOCATION (Address) LOT JYsy-i-2-N6W [239-7-|
WasIC oD SgRvicg WesT 0'BRieN DRWE, HAG A
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
&, 82, 0lk 15000 % 3. BASIL fooD INDUSTRIAL SeRVites GORP
TEMPERATURE OBSERVATIONS
ltem/Location Temperature (° F) Item/Location Temperature (° F)
ay Cachhn ( Thawiag ) 57.0“F
Kaw Meatlgat [(dld lro(divng \ be-| °F
while Rree ((Cold ﬂdﬂm\ w41 P
Cgolul Cuicler [12-4°F
Covled Canvis 29715
Covled Pict 1499. % °F
(oled Growi |90-1 F
TEM N, OBSERVATIONS AND CORRECTIVE ACTIONS e

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

A RIGULAL (NSPeTIoN WAS ConpucteD D THIS DAY AvD THE foccowint

L4

Viotdsrons weaee 0BSER/ED!:

b | 0BssrVED eMployer HNDLING RAw CHickeN THEN GoING STRAIG HT )4 )i,
T CooliG CARROTS WITHAAT WASHING H4N DS IN - peTeEN
HAN DS SHALL e fROPERLY WASHED AFTER CHANGING TAsKS T° PREVENT
CRoSS CQUTAMIN AT ION *
¥ No HoT WATER DPROVIDED FOR ALL HANDWASHING nks = No K DwAsHing| 2/4//k
SIGNS gt PRoviDED FoR KiTCHEN SIVEKS,
HAND WASHIMG SIVES SHALL Be PRoVIDED wiTH HoT WATET AND rAw DWASHNG
SIGNS T? ENSKRE HANVDWAIHIVG SIVES Ay PESIGNATED AvD HOT WATER
(160°F) IS useD To_PROPERLY WA tNDs,
18 CoolzD WHITE RIUE BEING (ooLE P AT Poopt TEMPERATU £E -

34l

(0oL PHF/TCS SHALL ©F CoolgD wiTHIN 2 HBURS PROM [35°F o T0°F

AND WITHIN U tougs fRaU TOF fo 4i°P or Below B MyIMIze THE

GrowTH oF Parfoeens -

Based on the i

nspection today, the iterns listed above identify vioiations which shali be corrected by the date specified by the Department. Failure to comply may result in
further regulatory actions. if seeking to appeal the resulit of this inspection, a written request for hearing must be submitted to the Director before the indicated correction

Person in cmﬁg}?\f\ﬁ&“w F MM b Iiate(: %

DEH Ins%:tor (Print and

NGOG EPUST K.DEL mNDD £PHOTE. AN ™ 02/22[\e
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Food Establishment Inspection Report
{ESTABLISHMENT NAME LOCATION (Address) Lot [4SH - -2 -NEWw [229- 1-1
BASIL FOoOD SeRVICE

_-D_epartment of Public Health and Social Services
Division of Environmental Health

Page

of_"i_

Wwest O/ pRIEN DRIVE , HAGATVA

INSPECTION DATE SANITARY PERMIT NO.
& , 82, ol 1S660 (27

PERMIT HOLDER
ACIL FooD (VDUSTRIAL seRVices CORP.

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.

BY DATE

20

MVATL@AF LeFT AT RoaUh TEMPERMATURE LN ATEVDED IN BI6 BATCHES .

4]l

;}LL COLD HoLD/ING FooDS SHALL BE CEPT AT THE pRopeRr COLD HoL DiVS

TEMPERHTURE AT HI°F op pELOW TO PREVENT PATHIGEN GRowWTH

QoOleP LIACAROL .,

2\

RAW CHICKEN,, AVD Cooke D CHOPPeD HAM IN THE WALK IV FRetzeR

341t
DID NOT HWAVZ DATHE MARKING.

ALL PHE TcS roopS SRED IV ReFRIGERATION FOR MoLe THAN 3Y Hours

SHALL Bt DATE MARieD TV ENSupE TIMeLY piSpoSiTioN .

Al

THe follawvG LOss Ape MISsie .

PEHEATING AND RECEVING ; 24|16

THe POLLOWING LOBS ARE NOT BFING FollowED ACCORPNG To THE

HACCP PLAN

~ DATE OF #ARRWAL | USED BY DATE NOT INDICHTED Fo DEL(VERIS

~ NO CoRRT CHIVE ACTION FOfL IMPROPETR CONCeNTRA NEN o SANITIZING

socunon

~ LIMITED TimE OF PPEFPAFED 99D INV@’ WOR KABLE BATCcHES

AT Loom TEMPERAHTUEE To #0 Mo RE THAN 30 MIVATET

~ MOV ITRRING oF THAW /NG PHE [TCS Foopl BY A4 PES V6 ATED

EMpLOYEES

PROCEDULEL Fop PROPERLY COHOLING Cool& D FooDS NPT PRov ps(

W HACCP pLAW .

HACLP PLON Sial BE ufPA7ED MvD FoLleweP 7o elvSupe ALl

RECcPUREE #RE Mon TORED AnD DOCUMENTED

20

IMPROPER. GooL NG METHD USED FoR QokgD Ricg

ES

CootyD PHE[T(s foops SHALL Be CoobeD PROpeR\VY ACOBPING T THE

METHRIC ouTLivgDd M GEC 3—50l.15 T° eNSURE FooDS 4re Ape uATBLY

AND fRoPeRLY CoolgD-

Based on the i

nspection today, the items listed above identify vioiations which shali be corrected by the date specﬁ;l by the Department._Eallure to comply may resuit in
further regulatory actions. If seeklng to appeal the resuit of this inspection, a written request for hearing must be submitted to the Director before the indicated correction
date.

rson iru‘ih}arg (P nt and Slgﬂ %f c Date:

DEH lnsgecto APrint and S

O g3 o

INGU\G’E EPe P 9’% / K. DEL MUMW "f@‘?\l FH”Q]H: I 02/23/ 'Q
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bepartment of Public Health and Social Services
Division of Environmental Heaith

Food Establishment Inspection Report Page ‘T of 1
ESTABLISHMENT NAME : LOCATION (Address) | ©7 /4sU —]|-2 pew 93‘7-7.
BASIL FooD SerVice wesT D'pRieN DRivE, Hﬁe/a!m/r i
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
2 ;3% 2ol | Soee 8122 GASIL FooD JNDUSTRIAL SERVICES CORP,
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS v

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

24 | TMPRopER THAWING MetroD wseD For RAw CHhckerv. 3]24)ll
PHE [TCS FooDS ShALL pg THAWED PEOPERLY AcloRDNVS To THE
MeTWPC ouTLivep v GEC %-S0(. (3 T ENSUEE FooDS ARE
ADEQUATELY AnD PROPERVY THAW ED

2% WIP/ING CLOTHES ARE STORED IN A SAHN ITI1ZING SOLUTION OF 208+ poy, | COS
SANITIZING Socumion SHALL Be PiLutep To THE PRopeR (oNCENTRATINY
OF so- |op ppm O evsupe PROPER SAN 1 T1zATI0N:

%‘ @/\)m/l\/lﬂl OF fAw Mgf\'TCOﬁ’IF IN FmD F?é'[’ AREH CTOEED D;lggc-r-L\/ cas
ON THE FOOOR | 3 CONTAHINGRS Of pAw CHici eV /v WAL -1 CHiLtLap
SToRED DIRETTLY oM THE Floog,
FooD PRODUCTS sl BE STORED AT LEACT b INche Above THe
FLDoL 1o PPEVENT CROSE CONTAMINATEN

43 EMPLOYEE HANDLING BAW CHILLEN Foilawgl BY TOucHING OF e
FooD EQUIPMEIV T WiTHOUT CHANGIMG GLOVES

EMPLOYEES sHALL USe sivGLe - YSE &Lous PR One TASK T3
PREVENT ClosS CONTAM IN ATT0V

Gl WOMEN 'S BATHROOM IN BACE AREA WitH CHIPPED woopn onv Lower |74l
PART oF DooR - ‘
PHYSICHL FhciLimes SHELL PE MANTANED ,

PHoToS 6F VIOLATION WETE TALeN-

PROVIDED LETTET 0F WARNING AP PERLEST For Re/nspermon it
BRIEFED PETTY DELA CRUL

BeMobD LeTTER “A" GRADE 4 ©2)15 | TSSUED TR "C” 6RADE 4 09252 |

Based on the inspection today, the items listed above identTfy vioiations which shali be corrected by the date specified by the Be_partment._l-’ailure to comply may result in

further regulatory actions. if seeking to appeal the resuit of this inspection, a written request for hearing must be submitted to the Director before the indicated correction
date. I

N4

»

G | 02.25—p
/¥ VE? MUNDD mﬂg—w 223l
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DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES

GOVERNMENT OF GUAM
P. 0. BOX 2816
HAGATNA, GUAM 96932

oae 02/23/2015

BASILEDD SERVICE

Name of Establishment

As a result of this inspection, vour establishment received a:

\/5 LETTER OF WARNING 40 / @

(Demen/Grade Pomnts)

Once vou have corrected all violations cited on vour establishment's inspection report, you must provide
us a written request for re-inspection to include a description of the corrective measures that vou have
mplemented. If we do not receive a writien re-inspection request from you. we will conduct a follow-up
inspection after ten (10) Government of Guam working days trom the official recept of this nouce to
ensure that correcuive measures have been taken.

Failure to carrect violations mav result in the closure of vour establishment pursuant to section 21109(b)
of 10GCA, Chapter 21.

U NOTICE OF CLOSURE

(DementGrade Points)

Once you have corrected all violanons cited on vour establishment's inspection report, you should provide
us a wntien request for re-inspection to include a descripuon of the correcuve measures that vou have
implemented  Unlike an establishment who has received a letter of warning, an establishment shall
remain closed unless a wntten request for re-inspection 1s made. Under 10GCA §21109(b), vou may
request a heaning within five (5) Government of Guam working days of the date of this nouce.

We look forward to working closely with vou as partners in promoting health and sanitary practices on Guam. If you need
further assistance, you can reach us at 735-7215 or (fax) 734-5556. Si Yu'us Ma'ase.

Sincerely,

Director (FDR.) JAMES W. Glu/\l\\
issued By K- D%MUWQ ReceivediBy: MJ

Name of Inspector Establishment Reppésentative




